Appl. No. 10/715,559 

Amendment dated: December 1 1 , 2006 

Reply to OA of: July 10, 2006 

This listing of claims will replace all prior versions and listings of claims in the 
application. 

Listing of Claims : 

1 (previously presented). A method that separates casein from animal milk, 
including filtering animal milk by letting it pass through a non-electrical-charged filtering 
membrane under the flow pressure of 10-20psi and at a pH value of 5.0-6.5, so as to 
separate the casein from the milk. 

2(original). The method as claimed in claim 1, wherein the aforesaid filtering 
membrane is a ceramic filtering membrane. 

3(original). The method as claimed in claim 2, wherein the diameter of the holes 
of the aforesaid ceramic filtering membrane is between 0.1/vm and 0.44/ym. 

4(original). The method as claimed in claim 3, wherein the diameter of the holes 
of the aforesaid ceramic filtering membrane is between 0.14//m and 0.2/ym. 

5(original). The method as claimed in claim 1, wherein the aforesaid milk is 
whole milk, defatted milk, or whey. 

6(original). The method as claimed in claim 1 , wherein the filtration mode of the 
aforesaid filtration is diafiltration. 

Claim 7(canceled). 
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8(original). The method as claimed in claim 1 , wherein the method allows the 
adding of a pretreatment process before the aforesaid filtration process to remove the 
fat in the milk. 

9(original). The method as claimed in claim 8, wherein the aforesaid 
pretreatment process includes a centrifugal process. 

10(original). The method as claimed in claim 1, wherein the aforesaid animals 
can be non-transgenic animals or transgenic animals. 

Claims 11 and 12(canceled). 

13(currently amended). A method of purifying a target substance from animal 
milk, including the following procedures: 

(a) using buffer solution to adjust the pH value of the animal milk to 5.0-6.5; 

(b) processing the animal milk of the pH value between 5.0-6.5 obtained from 
Step (a) through a first filtering membrane under a certain flow pressure, for the 
purpose of separating the casein from the milk while collecting the filtered solution; 
[[and]] 

©) {c> processing the aforesaid filtered solution through the second filtering 
membrane under a certain flow pressure and at a pH value of 5.0-6.0, for the purpose 
of concentrating the target substance while collecting the second concentrated solution; 
and 

(d) processing the aforesaid concentrated solution by chromatographic process 
for purifying the target subject . 

Claim 14(canceled). 
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15(original). The method as claimed in claim 13, wherein the aforesaid target 
substance is a peptide or protein. 

16(original). The method as claimed in claim 15, wherein the aforesaid protein 
is the human coagulation factor IX. 

17(original). The method as claimed in claim 13, wherein the aforesaid first 
filtering membrane is a ceramic filtering membrane. 

18(original). The method as claimed in claim 17, wherein the diameter of the 
holes of the aforesaid filtering membrane is between 0.1//m and 0.44//m. 

19(original). The method as claimed in claim 18, wherein the diameter of the 
holes of the aforesaid filtering membrane is between 0.14/ym and 0.2//m. 

20(original). The method as claimed in claim 13, wherein the aforesaid second 
filtering membrane is polysulfone filtering membrane. 

21 (previously presented). The method as claimed in claim 20, wherein the 
aforesaid polysulfone filtering membrane has a molecular weight cut-off of 30kD. 

22(original). The method as claimed in claim 13, wherein the certain flow 
pressure in the aforesaid Step (b) and Step (c) is between 10 psi and 20psi. 

23(original). The method as claimed in claim 13, wherein the aforesaid Step (b) 
and Step (c) is a diafiltration mode. 

24(canceled). 
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25(currently amended). The method as claimed in claim [[14]] 1_3, wherein the 
aforesaid chromatographic process is salt in, salt out, gel filtration, ion exchange 
chromatography or affinity chromatography. 

26(original). The method as claimed in claim 1 3, wherein the method allows the 
adding of a pretreatment process before Step (a) to remove the fat of the milk. 

27(original). The method as claimed in claim 26, wherein the aforesaid 
pretreatment process includes a centrifugal process. 

28(original). The method as claimed in claim 13, wherein the aforesaid milk is 
whole milk, defatted milk or whey. 

29(original). The method as claimed in claim 13, wherein the aforesaid animal 
is a non-transgenic animal or transgenic animal. 

30(currently amended). A method of purifying the human coagulation factor IX 
from animal milk, at least including the following procedures: 

(a) using buffer solution to adjust the pH value of the animal milk to a range 
between 5.0 and 6.5; 

(b) processing the animal milk of the certain pH value obtained from Step (a) 
through a ceramic filtering membrane under a flow pressure between 1 0 psi and 20 psi, 
for the purpose of separating the casein from the milk while collecting the filtered 
solution; [[and]] 

(c) processing the aforesaid filtered solution through polysulfone filtering 
membrane under a flow pressure between 10 psi and 20 psi and at a pH value of 5.0 
and 6.5, for the purpose of concentrating the human coagulation factor IX while 
collecting the second concentrated solutionandi 
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(d) processing the aforesaid concentrated solution by chromatographic process 
to purify the human coagulation factor IX . 

31 (original). The method as claimed in claim 30, wherein the method allows the 
adding of a centrifugal process before Step (a) to remove the fat in the milk. 

Claim 32(canceled) 
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